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October’s wines have some good tales to tell. Matthew Rorick’s Forlorn Hope wines 
are much sought after and at the forefront of the natural wine movement in California. 
This month we present his complex Riesling/Chardonnay blend. Domaine Montirius 
was the first vineyard to go biodynamic in the Rhone Valley and their Vacqueyras 
Syrah/Grenache blend is a mineral driven pleasure. Lastly, Croatia has a long tradition 
of winemaking alongside it’s European neighbors and Skaramuca Winery is making 
elegant, balanced, organically farmed wines including this month’s Plavac. 

I hope you enjoy this month’s selections. If you have any questions, please email me at 
carol@portersquare.wine.

Kind regards,

Carol King
Wine Director, General Manager
Porter Square Wine & Spirits
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THE WINE

Forlorn Hope, ‘Queen of the Sierra Estate White 
Wine Sierra Foothills’
A Riesling, Chardonnay, and Verdelho blend, organically grown, hand 
harvested. The Chardonnay is whole-cluster fermented separately, then 
blended and aged in neutral oak for 2 years.

TASTING NOTES: A pungent, honeyed nose, tart palate with apple and 
pear notes and a pronounced minerality.
SERVING SUGGESTIONS: Cream sauces, poultry, vegetarian dishes.

THE PRODUCER

Forlorn Hope
Forlorn Hope believes very strongly that site and farming produce all 
that is necessary to find in a bottle of wine and don’t want to confuse 
or muddy the story that each wine can relate by adding water or yeast 
or acid or enzymes that had nothing at all to do with what the vines put 
into each of the clusters.

Each of the Forlorn Hope wines may be put through very different 
fermentations en route to becoming one of their rare creatures, but 
throughout it all a common vein runs through the thought process in 
the cellar: listen to what the fermentation is saying as it transforms from 
fruit into wine. What does it want to become? In what direction does its 
nature want to lead it? In this manner they guide their ferments along, 
receiving suggestions and guidance from the wine and fermentative 
microbes themselves.

No new barrels are ever used in the Forlorn Hope cellar. Currently, their 
oldest 60 gallon vessels are from the 1997 vintage.

Most of the Forlorn Hope wines receive a modest amount of sulfur either 
post-fermentation or pre-bottling in order to ensure that they arrive in 
your glass in a consistently sound fashion. 

THE REGION

Sierra Foothills, California
The Sierra Foothills is a range of snowy mountains that separate 
California from Nevada. This is gold rush country where the region still 
has many abandoned mines. Vineyards date back as far as the mid-
1800s pointing to high demand from the gold miners. The AVAs cover 
the vineyards of El Dorado, Amador, and Calaveras counties, as well as 
a few Nevada and Mariposa counties. California’s Shenandoah Valley 
and Fiddletown are within Amador county, Fair Play and El Dorado in El 
Dorado county. 



THE WINE

Skaramuča, Plavac Premium Plavac Mali 
100% Plavac Mali, organically farmed.

TASTING NOTES: Dark ruby red, fruit forward with lots of red berries,  
rich in body.

SERVING SUGGESTIONS: Grilled meat, veal, lamb, mixed salads.

THE PRODUCER

Vina Skaramuca
The tradition of winegrowing and winemaking in the Skaramuča family 
is just about as old as the family from Pelješac peninsula itself. Mr. Ivo 
Skaramuča is an exceptional man who has turned a vast woodland and 
stone area into a vineyard paradise.The beautiful Dingač slopes feature 
numerous plavac mali groves nurtured and developed by Mr. Skaramuča 
over the past two decades, now possessing 165 000 plavac mali vines. 
The whole project of creating this stunning vineyard would not be 
possible without unconditional support of his family: wife Jasna and 
children Igor and Ivana who have been brought up in the spirit of love 
towards wine and respect towards dedicated work and creation. Today 
Mr. Skaramuča leads his team to excellent results, working side by side 
with his son Igor, responsible for production and logistics, and his son-in-
law Branimir Anđelić, handling wine sales and export. His wife, daughter 
and daughter-in-law serve as unquestionable support in the process of 
creating top quality wines, as well as in all the additional activities the 
family engages in.

THE REGION

Peljesac Peninsula, Croatia
The Peljesac Peninsula is a small region located on the Adriatic coast 
of Croatia and produces some of the country’s most remarkable wines. 
40 miles long and four miles wide, the peninsula is connected to the 
mainland by a small strip of land near Ston. The name Pelješac comes 
from a hill above the town of Orebic. Red varietals found here include 
the full-bodied Plavac Mali-based reds of the Postup and Dingač 
appellations. This is a mountain region with elevations up to 3150 ft. 
There are four municipalities: Orebic, Trpanj, Janjina and Ston. 

The peninsula is effectively one long, thin ridge of karstic limestone. 
Karst is found in various wine regions around the Adriatic, from 
Locorotondo in Puglia to Kras on the Italian / Slovenian border. The 
latter is, in fact, named for this distinctive rock type.



THE WINE

Domaine Montirius, Vacqueyras Garrigues
70% Grenache, 30% Syrah, biodynamically farmed from 65 year old 
vines, hand harested, wild yeast fermented, aged in cement for 18 
months.

TASTING NOTES: A deep red wine. On the nose an explosion of red 
fruits. In the mouth, a lovely tannic structure, aromas of the ‘Garrigues’ 
or plains, and underwood.

SERVING SUGGESTIONS: Beer, lamb, duck.

THE PRODUCER

Domaine Montirius
The name Montirius comes from combining the surname of each of 
owners Christine and Eric Saurel’s children: MON (Manon) – TI (Justine) 
– RIUS (Marius). They have been wine growers for 5 generations and 
were the first vineyard in the Rhone Valley to begin biodynamic farming 
in 1987. The domain comprises 58 hectares and 38 parcels of vines. It 
extends over the vine classifications of Vacqueyras, Gigondas and Côtes 
du Rhône in the southern Rhône valley. All work in the vineyard is done 
by hand, all wine fermented with native yeasts. Even the corks are all 
natural from a forest in Spain that has never been treated with chemicals.

THE REGION

Vacqueyras, Rhone Valley, France
Vacqueyras extends over 1.300 hectares.  It has been classified as a ‘cru’ 
since 1988.  The vine varieties are Grenache, Syrah and  Mourvedre.  
There are three types of Vacqueyras wines : red, rose and white.  The 
white wines are 3% if the wine production.  Vacqueyras was the  second 
of the Côtes du Rhône villages to be awarded its own appellation 
in 1990 after Gigondas. Wines are concentrated and can be a more 
rustic that Gigondas. AOC production rules similar to Gigondas and 
Châteauneuf-du-Pape, however only half the blend must be Grenache.



THE WINE

Casa de Mouraz, Dão Branco
Encruzado, Malvasia Fina, Bical, Cerceal Branco, Rabo de Ovelha, 
Fernão Pires, and Síria blend, biodynamically farmed from old vines, wild 
yeast fermented in stainless steel.

TASTING NOTES: A striking wine in the purest tradition of Dão, with 
about 15 different varieties. Great body, structure and acidity. 

SERVING SUGGESTIONS: Seafood, salads, appetizers, vegetarian dishes.

THE PRODUCER

Casa de Mouraz
Casa de Mouraz is Portugal’s first certified Biodynamic winery. In this old 
land of steep slopes and small valleys, the Cistercian monks built the 
monastery of St. Pedro de Mouraz in the 12th century, giving rise to the 
farming of vineyards in this region. The land has changed little save the 
original farming practices, swallowed by industrialization. Antonio Lopes 
Ribiero and Sara Dionisio have brought them back. They inherited the 
vines through several generations and converted it to the first certified 
organic vineyard of the Dão in 2000. They have since converted entirely 
to biodynamic farming. The need to keep this family home healthy 
for the coming generations moved them from careers in the London 
art world. They farm thirteen hectares divided into ten parcels due to 
differences in soil (granite to clay), altitude (140 to 400 meters) and 
surroundings (chestnut, oak and pine trees). New plantings vie alongside 
nearly 50 year old vines. Documentation shows that the parcels are 
the same ones which were used as long ago as the 16th centur. The 
cellar uses the best of modern technology but with traditional methods 
applied first, and is located in a stone house cut from the very rock 
beneath them. Gentle pressings, natural yeast starters, long lees contact 
in the wine and minimal handling otherwise are the time-honored 
practices. 

THE REGION

Dão, Portugal
The Dão region is located in north central Portual and is responsible 
for some of the country’s most elegant and mineral driven red wines. 
Granite mountains surround the area are on three sides and shelter it 
from the Atlantic. Summers are long and warm with lots of rain. Soils are 
well-drained granite and sand. There are many indigenous grapes in this 
region including Touriga Nacional. Goverment intervention in farming 
practices damaged the winemaking industry in the late 20th century, 
however the rise of single estates at the turn of the century serves as 
a new role model. 80% of the wines made here are red. The quality of 
wines continue to improve with marked varietal complexity.



THE WINE

Laurent Cazottes, Champêtre Blanc
100% Mauzac, organically farmed, wild yeast fermented in stainless 
steel.

TASTING NOTES: Fresh, lively, aromas of apple and especially pear, slight 
creaminess in the mouth but no residual sugar.

SERVING SUGGESTIONS: Seafood, poultry, pasta, vegetarian dishes.

THE PRODUCER

Laurent Cazottes
Located in the Tarn department of France – a 3hr drive south east 
from Bordeaux and about 70km north east from Toulouse – Laurent’s 
tiny distillery produces what might very well be the most magnificent 
expressions of fruits liquor/sweet-wine and eau-de-vie. The adventure 
started in 1967 when Laurent’s father started his one-man traveling 
distiller operation. While his dad had been growing some fruit trees for 
the family’s consumption, he made a living going from one village to the 
other, distilling the fruits small growers and families harvested from their 
garden. 

In 1998 Laurent took over the family business and made some radical 
changes to the operation. He first decided that he would focus on 
distilling his own fruits to produce his own eau-de-vie and liquors. Then, 
to completely be in tune with his personal beliefs, Laurent made a 
radical move, away from what was done by the past generations. Indeed 
he explains that for a (too) long time major chemical firms had a strong 
influence on growers such has his father which led to the use of too 
many chemicals too often. As a result he set his mind to only grow fruits 
biodynamically.

Laurent uses his father’s 11 hl still to make his 4 eaux-de-vies (Prunelart, 
Mauzac Rose, Pear Williams and Greengage) as well as a custom-made 
3 chamber still. Some of the Folle Noire grape brandy is used in the 
making of his liqueurs.

THE REGION

Tarn Department, France
The Tarn department is located in Southwest France in the alluvial 
plains around the Tarn river. The location between the  Atlantic and 
Mediterranean coasts creates a push and pull between winds from 
the west and warm dry winds from the east which reduce the risk of 
diseases. Many vineyards are terraced. Soils are well drained and rich in 
limestone. Red wines are made from Duras and Fer Souvadou as well as 
some Gamay and Syrah. Whites are Mauzac and Sauvignon Blanc.



THE WINE

Gitana Saperavi
100% Saperavi, hand harvested, wild yeast fermented in oak. 

TASTING NOTES: Fine, complex and rich aroma of fruits, dried plums, 
and chocolate. Intense palate with well-tempered astringency, rich 
tannins and a long refined aftertaste with hints of pepper.

SERVING SUGGESTIONS: Red meat all the way.

THE PRODUCER

Gitana Winery
Gitana wines are complex and elegant wines, with a distinguished style, 
that manages to capture the particularities and the specific character of 
the area of origin, Valul lui Traian. The experts claim that this region is 
located in one of the best in the Republic of Moldova for the growing 
of grapes for red wines and liqueur, due to climate conditions, which 
are similar to those of the famous wine regions Bordeaux (France) and 
Piedmont (Italy).

The location of plantations (360 ha of vines) on the southwest-heading 
slopes, fertile soils, and the influence of vicinity of Codrii Tigheciului and 
the Black Sea provide exceptional conditions for grape maturation.

The main objective is to ensure that Gitana wines preserve the personal 
identity of each variety in flavor and structure so that the typicity of 
varieties is preserved.

Gitana Winery is founded on traditions and know-how in the field. Due 
to compliance with this principle, Gitana wines enjoy acclaim from both 
professionals and consumers, winning awards in Moldova and abroad.

THE REGION

Valul lui Traian, Moldova
Valul lui Traian takes its name from an ancient wall built in antiquity to 
protect the Romans from barbarian invasions. Valul lui Traian is close to 
the Black Sea and the Tigheci woodlands which moderate temperatures. 
Soils are well drained with many international varieties including 
Cabernet Sauvignon, Merlot, Pinot Noir, Chardonnay, Sauvignon Blanc. 
Native varieties include Saperavi, Feteasca Neagra, Feteasca Regala, 
and Feteasca Alba. 

Moldova is landlocked in Eastern Europe, and one of several former 
Soviet states. Wine exports went mainly to Russia until 2006 when Russia 
instituted an embargo on all Moldovan and Georgian wines. This has 
resulted in a significant expansion into western markets. 
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The Whites: Matthew Rorick’s Forlorn Hope wines are much sought after and 
at the forefront of the natural wine movement in California. Here we present his 
complex Riesling/Chardonnay blend. Casa de Mouraz in the Dão is an ancient 
vineyard resuscitated by a couple from the London art world now making remarkable 
biodynamic wines. In April, we saw Laurent Cazotte’s ‘Marcotte’, and here we feature 
his lively Mauzac, a grape typically used for sparkling wines.

The Reds: Domaine Montirius was the first vineyard to go biodynamic in the Rhone 
Valley. Their Vacqueyras Syrah/Grenache blend is a mineral driven pleasure. Croatia 
has a long tradition of winemaking alongside it’s European neighbors and Skaramuca 
is making elegant, balanced, organically farmed wines including the Plavac presented 
here. Lastly, Saperavi may be the flagship grape of the Georgian wine world, but Gitana 
Winery on the east side of Moldova produces a rich and balanced Saperavi worthy of a 
medium-rare ribeye.

I hope you enjoy this month’s selections. If you have any questions, please email me at 
carol@portersquare.wine.

Kind regards,

Carol King
Wine Director, General Manager
Porter Square Wine & Spirits
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